[The reason for emulsification and method improvement for vitamin E detection in fish oil health food].
To evaluate the effect of EPA, DHA, DPA for emulsification and make improvements for vitamin E (VE) detection in fish oil health food. DHA, EPA and DPA were added to evaluate their effect for emulsification. Different methods to eliminate emulsification were compared. Ether, petroleum ether and cyclohexane were used for extraction and the results for VE determination were compared. EPA and DHA were found to be able to increase emulsification. In case of emulsification, calcium chloride can be used to eliminate emulsification effectively. Compared to ether, petroleum ether was better in reducing emulsification and better extraction efficiency. It is recommended that petroleum ether should be used in VE detection in fish oil health food.